


C O C K T A I L S

M A R G A R I T A                                                                 1 1 . 0 0
Tapatio blanco, triple sec, lime
available as: classic, spicy, tommy, mezcal

M A N G O  &  H A B A N E R O  M A R G A R I T A                              1 1 . 0 0
Habanero infused Tapatio, mango, lime
tropical, fiery & vibrant 

G U A VA  C A I P I R I N H A                                                     1 1 . 0 0
Abelha Cachaca, guava, lime, sugar
sweet, fruity & bright 

C L A R I F I E D  M A I  T A I                                                     1 1 . 0 0
Bounty White rum, disaronno, pineapple, lime
nutty, rich & smooth 

S H O R T  C O L A D A                                                            1 1 . 0 0
Bacardi coconut, pineapple, coconut, lemon
creamy, sweet & tropical  

L A T I N  P O R N S T A R  M A R T I N I                                         1 1 . 0 0
Tapatio, Passoa, Passionfruit, Chartreause, Vanilla Prosecco foam
velvety, fruity & sweet  

B A N O F F E E  P I E                                                             1 1 . 0 0
Discarded Banana, Banana Liquer, Pedro Ximenez, Toffee, Cream
toasted, silky & decadent

T R O P I C  L I K E  I T ’ S  H O T                                                 1 1 . 0 0
Ojo de Tigre Mezcal, grapefruit, sherry, lime sherbet, three cents pineapple soda
smoky, sparkling & zesty  

A P E R O M A                                                                     1 1 . 0 0
Ocho Blanco, Aperol, Fever tree blood orange soda
bubbly, bitter & crisp

Y U Z U  G I M L E T                                                                    1 1 . 0 0
Shipyard gin, Yuzu, Chatreause, lime
fragrant, clean & zesty



M O C K T A I L S

N O - L O M A                                                                     9 . 5 0
Talonmore, crossip orange, three cents grapefruit soda
bittersweet, smoky & fizzy

V I R G I N  C A I P I R I N H A                                                    9 . 5 0
Talonmore, demerara, apple, lime
rich, fruity & spiced

G O L D  N O - J I T O                                                             9 . 5 0
Talonmore, lime, mint, ginger ale
ginger, minty & refreshing 

S O F T  D R I N K S

B O T T L E S  &  C A N S

C O C A - C O L A  3 3 0 M L                                                           3 . 6 0

D I E T  C O K E  3 3 0 M L                                                            3 . 5 0

J A R R I T O S  L I M E                                                                5 . 0 0

J A R R I T O S  P I N E A P P L E                                                      5 . 0 0

J A R R I T O S  M A N G O                                                            5 . 0 0

F E V E R T R E E  T O N I C  2 0 0 M L                                               3 . 0 0

F E V E R T R E E  L I G H T  T O N I C  2 0 0 M L                                    3 . 0 0

F E V E R T R E E  G I N G E R  A L E  2 0 0 M L                                      3 . 0 0 

O L D  J A M A I C A  G I N G E R  B E E R  3 3 0 M L                                 3 . 5 0 

I R N  B R U  3 3 0 M L                                                                3 . 0 0

D I E T  I R N  B R U  3 3 0 M L                                                        3 . 0 0 

S A N  P E L L E G R I N O  S P A R K L I N G  W A T E R  7 0 0 M L                   5 . 5 0 

A C Q U A  P A N N A  S T I L L  W A T E R  7 0 0 M L                                 5 . 5 0

F R U I T  J U I C E

O R A N G E ,  C R A N B E R R Y ,  P I N E A P P L E  O R  A P P L E                  2 . 7 0

H O T  D R I N K S

T E A S  &  C O F F E E S                                                              3 . 5 0



W H I T E  W I N E

C H I L E

L O S  G A N S O S  V I O G N I E R  2 0 2 4                        7.0 0      9 . 5 0      2 8 .0 0
This bright Viognier has expressive aromas of apricot, peach 
& orange and a fresh juicy palate. Pairs perfectly with chicken 
or seafood dishes.

C H I L E

S A N T A  E M A  R U T A  5  S A U V I G N O N  B L A N C       7.0 0      9 . 5 0      2 8 .0 0
Great aroma of citrus fruits, accompanied by notes of pears
and apples. Young and fresh wine, with a balanced & pleasant 
acidity. 

P O R T U G A L

F I F T H  Q U A R T E R  V I N H O  V E R D E                     7. 5 0      1 0 . 5 0    3 2 .0 0
A Vinho Verde with fresh and lively aromas of green apple, 
lime, & mineral notes. On the palate, it is crisp, light, and 
refreshing with a zippy acidity. 

C H I L E

S A N T A  E M A  R E S E R VA  C H A R D O N N AY                                3 0.0 0 
This chardonnay has aromas of tropical fruits such as pineapple 
& mango, along with notes of vanilla & toast from the oak ageing. 
On the palate, it is creamy with a balanced acidity and a long finish. 

A R G E N T I N A

T R I V E N T O  R E S E R V E  W H I T E  M A L B E C  2 0 2 3                                 3 1 .0 0
Newly styled with aromas of cherry, raspberry, & notes of green 
apple. Malbec grapes are lightly pressed to obtain the distinct 
red fruit aromas whilst maintaining a white wine colour. 

U R U G U A Y

P E R I P L O  S E N T I R E  A L B A R I Ñ O  2 0 2 5                                   5 0.0 0
Bright pale yellow with straw hues. Fresh citrus, green apple, 
pear, peach, and subtle floral hints. Crisp, balanced palate with 
a medium, refreshing finish. 

1 7 5 M L       2 5 0 M L       B O T T L E 



R E D  W I N E

C H I L E

S A N T A  E M A  R U T A  5  M E R L O T  2 0 2 3                 7 . 5 0    9 . 5 0    2 8 . 0 0
Aromas of red fruits such as plums and spices with subtle 
notes of toasting. Mature, smooth, and well-balanced. 

C H I L E

KOR A L L E  R E S E RVA C A BE R N E T SAU V IG NON      7 . 5 0    9 . 5 0     2 8 . 0 0
On the palate, it shows layers of dark fruit, cassis, and subtle 
notes of oak, smooth tannins and a long, elegant finish. Pairs 
beautifully with charcoal grilled meats.

A R G E N T I N A

G O Y E N E C H E A  M A L B E C  M E N D O Z A  2 0 2 3        8 .0 0     1 0 . 0 0   3 0 . 0 0
Plum red in colour. A delicate nose with dry fruits, walnuts & 
light spices. On the palate, soft & fruity with little tannin and a 
blackberry flavour. 

P O R T U G A L

A L W AY S  O N  F R I D AY  P I N O T  N O I R                                      3 6 . 0 0
A remarkable & rare example of pinot noir from Portugal, this 
has the berry perfume typical of the grape & smooth silky 
palate, finishing clean and fresh. 

U R U G U A Y

M A R I C H A L  P E R I P L O  T A N N A T  2 0 2 4                                   4 5 . 0 0                           
Displays a deep ruby color with aromas of black plum, violet, & 
blueberry, accented by a touch of spice. On the palate, it’s fresh & 
juicy, with moderate structure, smooth tannins, and lively acidity.  

A R G E N T I N A

B E N E G A S  E S T A T E  C A B E R N E T  F R A N C  2 0 2 1                       4 7 . 0 0
Herbaceous notes on the nose, with fresh and complex aromas of 
red fruits such as currants, raspberries & plums. Elegant, fruity and
fleshy in the middle palate with friendly, ripe and round tannins.

1 7 5 M L      2 5 0 M L      B O T T L E 



R O S É  W I N E

C H I L E

VA L D E M O R O  C A B E R N E T  R O S É  2 0 2 2              7 . 5 0    9 . 5 0     2 8 . 0 0
Delightful flavours of berries & cherries with a fresh, crisp 
finish 

P O R T U G A L

F I F T H  Q U A R T E R  V I N H O  V E R D E  R O S É                              3 2 . 0 0
Light & crisp rosé wine, bright acidity,delicate aromas of red 
berries (strawberry, red currant). 

O R A N G E  W I N E

U R U G U A Y

B O D E G A  P A B L O  FA L L A B R I N O  2 0 2 4                                  4 6 . 0 0
The nose is intensely aromatic, with layers of citrus blossom, ripe 
clementine, quince paste, and hints of dried herbs & bergamot. 
Flavours of orange peel, and black tea unfurl gradually, leading to 
a remarkably long, mineral-driven finish. 

1 7 5 M L     2 5 0 M L     B O T T L E 



S P A R K L I N G  W I N E

I T A LY

S E A  C H A N G E  P R O S E C C O  D O C  N V                          7 . 5 0     3 3 . 0 0
A delicate and complex bouquet with fruity notes of peach, 
pear and green apple. Fresh and soft with lively bubbles.

F R A N C E

P E R R I E R  J O U E T  G R A N D  B R U T  C H A M P A G N E         1 5 . 0 0    8 5 . 0 0
Floral aromas, rounded out by fresh fruit and hints of buttery brioche 
& vanilla. Crisp and light, it combines freshness with a lingeringly rich 
and generous finish.

S P A I N

G R A N B A Z A N  A L B A R I N O  E X T R A B R U T                                7 0 . 0 0
On the nose it has a medium intensity with notes of green fruit such 
as apple, enhancing the aromas derived from aging without losing 
varietal typicality. 

F R A N C E

L AU R E N T- P E R R I E R  C U V E E  R O S É  B R U T                                1 6 0.0 0
A fabulous rosé champagne bursting with fresh, summer fruits with 
a dry finish violet & floral hints. Elegantly fresh & fruity.

F R A N C E

C R I S T A L  L O U I S  R O E D E R E R  V I N T A G E                              450.00

Intense bouquet of white peach & mirabelle plum. Notes of roasted 
hazelnut, almond, wheat, candied citrus, iodised spices & sweet pollen. 

           1 2 5 M L                         B O T T L E  



S P I R I T S

R U MR U M

B A C A R D I  C A R T A  B L A N C A  3 7 . 5 %                                        4 . 5 0 

B A C A R D I  C O C O N U T  3 2 %                                                   4 . 5 0

B A C A R D I  C A R T A  N E G R A  4 0 %                                            5 . 0 0

B A C A R D I  S P I C E D  3 5 %                                                       4 . 5 0

B A C A R D I  C A R I B B E A N  S P I C E D  4 0 %                                    4 . 5 0 

B A C A R D I  A Ñ E J O  4 -Y E A R  4 0 %                                            5 . 5 0

B A C A R D I  G O L D  8 -Y E A R  R A R E  R E S E R VA  4 0 %                     6 . 5 0 

B O U N T Y  W H I T E  R U M  3 7 . 5 %                                               4 . 2 0

B O U N T Y  G O L D  R U M  4 0 %                                                   4 . 2 0

B O U N T Y  D A R K  R U M  4 0 %                                                   4 . 2 0

H AVA N A  C L U B  3  3 7 . 5 %                                                      5 . 0 0

H AVA N A  C L U B  7  4 0 %                                                         5 . 5 0

A P P L E T O N  E S T A T E  R U M  8 -Y E A R  O L D  4 3 %         	              6 . 0 0

A P P L E T O N  E S T A T E  R U M  1 2 -Y E A R  O L D  4 3 % 	              7 . 0 0

W R AY  &  N E P H E W  O V E R P R O O F  R U M  6 3 %                           6 . 5 0

K R A K E N  R U M  4 0 %                                                            5 . 0 0

D I P L O M A T I C O  P L A N A S  4 7 %                                              5 . 0 0

D I P L O M A T I C O  M A N T U A N O  4 0 %                                        5 . 5 0

D I P L O M A T I C O  R E S E R V E  E X C L U S I VA  4 0 %                         6 . 0 0

P L A N T A T I O N  P I N E A P P L E  4 0 %                                           5 . 5 0

B U M B U  4 0 %                                                                      5 . 0 0

B R U G A L  1 8 8 8  4 0 %                                                             6 . 0 0

C A C H A Ç A  &  P I S C OC A C H A Ç A  &  P I S C O

O R G A N I C  A B E L H A  S I LV E R  C A C H A Ç A  3 9 %                         4 . 5 0 

S A G A T I B A  C A C H A Ç A  3 8 %                                                  4 . 5 0

V E L H O  B A R R E I R O  C A C H A Ç A  3 9 %                                      4 . 5 0

B A R S O L  P I S C O  4 1 . 3 %        	                                              4 . 5 0

A B A  P I S C O  4 0 %                                                                 4 . 5 0

B R A N D YB R A N D Y

C O U R V O I S I E R  V S  4 0 %                                                       5 . 0 0 

R E M Y  M A R T I N  V S O P  4 0 %                                                  6 . 0 0



W H I S K Y  &  B O U R B O NW H I S K Y  &  B O U R B O N

D E W A R S  W H I T E  L A B E L  4 0 %                                              5 . 0 0 

A B E R F E L D Y  1 2 -Y E A R  4 0 %                                                 6 . 0 0

B A D  N A  H ’A C H L A I S E  P O R T  C A S K  4 0 %                               6 . 5 0

L A P H R O A I G  4 0 %                                                               7 . 0 0

G L E N D R O N A C H  1 2 -Y E A R  4 3 %                                            7 . 0 0

J A C K  D A N I E L S  4 0 %  	                                                         4 . 5 0

B U F FA L O  T R A C E  4 0 % 		                                    4 . 5 0 

W O O D F O R D  R E S E R V E  4 3 . 2 %                                             5 . 0 0

B U L L E T  R Y E  4 5 %   					                  5 . 5 0

V O D K AV O D K A

4 2  B E L O W  4 0 %                                                                  4 . 5 0

T I T O ’ S  4 0 %                                                                       5 . 0 0 

G R E Y  G O O S E  4 0 %     		                                               5 . 5 0

G R E Y  G O O S E  L E  C I T R O N  4 0 % 	  		               5 . 5 0 

G R E Y  G O O S E  L A  P O I R E  4 0 %                                              5 . 5 0

G R E Y  G O O S E  L’ O R A N G E  4 0 %   			                5 . 5 0

G I NG I N

S H I P YA R D  G I N  4 4 %                                                           4 . 5 0

B O M B AY  S A P P H I R E  4 0 % 	            	                         4 . 5 0

H E N D R I C K S  4 4 %                                                               4 . 5 0

T A N Q U E R AY  4 1 %                                                               5 . 0 0

B R O C K M A N S  4 0 %                                                              5 . 0 0

F L A V O U R E D  G I NF L A V O U R E D  G I N

S H I P YA R D  G I N  H A L E  M O K U  4 0 %                                       4 . 5 0
Pineapple, passionfruit & raspberry

B O M B AY  S A P P H I R E  B R A M B L E  3 7 . 5 %                                 4 . 5 0
Blackberry & raspberry

B O M B AY  S A P P H I R E  C I T R O N  P R E S S E  3 7 . 5 %                       4 . 5 0
Mediterranean lemon

B O M B AY  S A P P H I R E  M U R C I A N  L E M O N  4 7 %                        4 . 5 0
Lemon, mandarin & sweet orange



B O T T L E  S E R V I C E

Bring the party to your table with full bottle service. Choose from our selection of tequila, Bring the party to your table with full bottle service. Choose from our selection of tequila, 

vodka, rum, gin, and whiskey served with your choice of mixers - perfect for sharing!vodka, rum, gin, and whiskey served with your choice of mixers - perfect for sharing!

W H I S K E YW H I S K E Y

J A C K  D A N I E L S                                                                      1 4 0.0 0

V O D K AV O D K A

4 2  B E L O W                                                                                           1 4 0.0 0

G R E Y  G O O S E                                                                          1 7 0.0 0

G I NG I N

B O M B AY  S A P P H I R E                                                                    1 4 0.0 0

S H I P YA R D  G I N                                                                           1 4 0.0 0    

R U MR U M

B A C A R D I  B L A N C A                                                                 1 4 0.0 0

BAC A R DI  C A RTA N E G R A                                                                 1 4 0.0 0

T E Q U I L AT E Q U I L A

T A P A T I O                                                                                1 1 5 .0 0

D O N  J U L I O  1 9 4 2                                                                      6 5 0.0 0



B E E R S

D R A U G H TD R A U G H T

M O D E L O  E S P E C I A L  4 . 5 %                                         3 . 5 0      6 . 5 0

S A G R E S  5 %                                                             3 . 5 0      6 . 5 0

W E S T  4 . 4 %                                                              3 . 1 0       6 .0 0

W E S T  X  E L  S A N T O  T A P  O F  T H E  W E E K                    3 . 1 0      6 .0 0

B O T T L E D  B E E R S  &  C I D E R SB O T T L E D  B E E R S  &  C I D E R S

M O D E L O  E S P E C I A L  3 3 0 M L  4 . 5 %                                         5 . 5 0

P A C I F I C O  C L A R A  3 3 0 M L  4 . 5 %                                              6 .0 0

S XOL L I E  G R A N N Y S M I T H  5 0 0 M L 4 . 5 %                                       6 . 5 0

S XOL L I E  LU S H  L E MON  3 3 0 M L 3 . 4 %                                           5 . 8 0

N O N  A L C O H O L I CN O N  A L C O H O L I C

J U M P S H I P  I P A  0 . 5 %                                                            5 . 2 5

YA R D A M  L A G E R  0 . 5 %                                                          5 . 2 5

               H A L F      P I N T 





A G A V E  S P I R I T S



T E Q U I L A

Ready to embark on a flavour-packed adventure through the world 
of tequila? Whether you’re a tequila novice or a seasoned sipper, 
there’s a perfect pour for every palate. Great tequila is made 100% 
from Blue Agave and can be placed into four categories:

                   Blanco: Tequila in its purest form. This unaged beauty is   
                  bright, crisp, and bursting with fresh agave character,  
                  with a clean and vibrant finish.

                   Reposado: Aged 2-12 months in oak barrels, this smooth  
                  operator is mellowed to perfection. With notes of caramel, 
                  vanilla, and a whisper of spice.

                   Añejo: Aged for over a year, this rich, deep tequila takes  
                  its time to develop complex layers of flavour—think dried 
                  fruit, toasted oak, hint of spice, and a warm silky finish.

                   Extra Añejo: Tequila at its most luxurious. Aged for over     
                  three years to create a ultra-smooth, complex masterpiece, 
                  think deep caramel, dark chocolate, and rich oak.

B L A N C OB L A N C O

R O O S T E R  B L A N C O  3 8 %                              3 . 9 0
n o t e s :  s w e e t  l e m o n ,  r o a s t e d  a g a v e ,  s o f t  p e p p e r

A R E T T E  B L A N C O  3 8 %                                 3 . 9 0
n o t e s :  c i t r u s ,  h o n e y ,  f l o r a l ,  h i n t  o f  p e p p e r

M U N D O  B L A N C O  3 7 %                                 3 . 9 0
n o t e s :  t r o p i c a l  f r u i t ,  p e p p e r ,  c i n n a m o n

O C H O  B L A N C O  4 0 %                                    4 . 0 0
n o t e s :  c e d a r ,  m i n t ,  p e p p e r ,  h i n t  o f  r a s p b e r r y

T A P A T I O  B L A N C O  4 0 % 		          4 . 0 0
n o t e s :  w h i t e  p e p p e r ,  c i n n a m o n ,  a p p l e

H E R R A D U R A  B L A N C O  4 0 %                         4 . 6 0
n o t e s :  r o a s t e d  a g a v e ,  c i t r u s ,  h i n t  o f  o a k

1 8 0 0  B L A N C O  3 8 %                                      4 . 7 0
n o t e s :  s w e e t  p r u n e ,  b l a c k  p e p p e r ,  s w e e t  f r u i t 

G R A N  C E N T E N A R I O  P L A T A  3 8 %                 4 . 8 0
n o t e s :  p e a r ,  l i m e ,  c i t r u s ,  h i n t  o f  b l a c k  p e p p e r

K A H  B L A N C O  4 0 %                                      5 . 0 0
n o t e s :  s w e e t ,  r o a s t e d  a l m o n d s ,  w h i t e  p e p p e r

P A T R O N  S I LV E R  4 0 %                                  5 . 0 0
n o t e s :  h o n e y d e w ,  l e m o n g r a s s ,  c i t r u s  p e e l

H E R R A D U R A  O V E R P R O O F  5 5 %                   5 . 3 0
n o t e s :  g r e e n  p e p p e r ,  c i t r u s ,  b l a c k  p e p p e r

C E N O T T E  B L A N C O  4 0 %                              5 . 5 0
n o t e s :  c i t r u s ,  p e p p e r ,  g r a s s ,  h i n t  o f  w o o d

D O N  F U L A N O  B L A N C O  4 0 %                        5 . 5 0
n o t e s :  g r i l l e d  p i n e a p p l e ,  h e r b s ,  b u t t e r s c o t c h

M A E S T R O  D O B E L  H U M I T O  4 0 %                  6 . 0 0
n o t e s :  w o o d  s m o k e ,  w a l n u t ,  m a p l e ,  v a n i l l a

M A E S T R O  D O B E L  S I LV E R  4 0 %                    6 . 0 0
n o t e s :  c a r a m e l i s e d  a g a v e ,  w a l n u t ,  m a p l e ,  v a n i l l a

TA PAT I O  B L A N C O  1 1 0  O V E R P R O O F  5 5 %       6 . 0 0
n o t e s :  c r a c k e d  b l a c k  p e p p e r ,  c i t r u s ,  g r a s s

F O R T A L E Z A  B L A N C O  4 0 %                          7 . 0 0
n o t e s :  c r e a m y  b u t t e r ,  o l i v e s ,  e a r t h ,  b l a c k  p e p p e r



R E P O S A D OR E P O S A D O

R O O S T E R  R E P O S A D O  3 8 %                         4 . 0 0
n o t e s :  v a n i l l a ,  c a r a m e l ,  c o o k e d  a g a v e ,  r i p e  f r u i t

A R E T T E  R E P O S A D O  3 8 %                           4 . 5 0
n o t e s :  c i t r u s ,  h o n e y,  f l o r a l ,  h e r b s

1 8 0 0  R E P O S A D O  3 8 %                                 4 . 5 0 
n o t e s :  r i c h  c a r a m e l ,  m i l d  s p i c e s ,  h i n t  o f  s m o k e

T A P A T I O  R E P O S A D O  3 8 %                          4 . 8 0
n o t e s :  v a n i l l a ,  o a k ,  h i n t  o f  b e l l  p e p p e r

H E R R A D U R A  R E P O S A D O  4 0 %                    5 . 0 0
n o t e s :  s m o o t h  b u t t e r s c o t c h ,  d r i e d  f r u i t ,  s p i c e s

K A H  R E P O S A D O  4 0 %                                 5 . 5 0
n o t e s :  i n t e n s e  a g a v e ,  h i n t s  o f  c a r a m e l  &  v a n i l l a

H E R R A D U R A  R E S E R VA  2 0 1 6  4 0 %               6 . 0 0
n o t e s :  c i n n a m o n ,  v a n i l l a ,  b u t t e r ,  d a r k  c h o c o l a t e

D O N  F U L A N O  R E P O S A D O  4 0 %                   6 . 0 0
n o t e s :  s w e e t  p r u n e ,  c o c o n u t ,  m a c a d a m i a

P A T R O N  R E P O S A D O  4 0  %                          6 . 5 0
n o t e s :  c o o k e d  a g a v e ,  h o n e y,  t r o p i c a l  f r u i t

M A E S T R O  D O B E L  D I A M A N T E  4 0 %             7 . 0 0
n o t e s :  c a r a m e l ,  h o n e y,  s h a r p  p e a r ,  c i t r u s ,  v a n i l l a

F O R T A L E Z A  R E P O S A D O  4 0 %                     8 . 0 0
n o t e s :  c o o k e d  a g a v e ,  c i t r u s ,  a p p l e ,  c i n n a m o n

M AYA C I E L  R E P O S A D O  4 0 %                        8 . 0 0
n o t e s :  v a n i l l a ,  g r i l l e d  p i n e a p p l e ,  b u r n t  s u g a r

C A S A  N O B L E  R E P O S A D O  4 0 %                    9 . 0 0
n o t e s :  c o o k e d  a g a v e ,  t o a s t e d  o a k ,  v a n i l l a

A Ñ E J OA Ñ E J O

H E R R A D U R A  A Ñ E J O  4 0 %                          6 . 5 0
n o t e s :  d e e p  c a r a m e l ,  h i n t  o f  p i n e a p p l e  &  o r a n g e

1 8 0 0  A Ñ E J O  3 8 %                                       6 . 7 0
n o t e s :  n u t t y  v a n i l l a ,  o a k ,  t o f f e e ,  p e p p e r y  s p i c e

P A T R O N  A Ñ E J O   4 0 %                                7 . 0 0
n o t e s :  s w e e t  a g a v e ,  o r a n g e ,  s p i c e s ,  t o f f e e

C A S A M I G O S  A Ñ E J O  4 0 %                           8 . 0 0
n o t e s :  s o f t  c a r a m e l ,  v a n i l l a ,  o a k ,  s p i c e

M A E S T R O  D O B E L  A Ñ E J O  4 0 %                   8 . 0 0
n o t e s :  d o m i n a n t  w o o d ,  n u t t y  v a n i l l a ,  h i n t  o f  f r u i t

D O N  F U L A N O  A Ñ E J O  4 0 %                         8 . 0 0
n o t e s :  h o n e y,  c a r d a m o m ,  b a n a n a ,  d a r k  c h o c o l a t e

D O N  J U L I O  A Ñ E J O  3 8 %                             9 . 0 0
n o t e s :  b u t t e r s c o t c h ,  w i l d  h o n e y ,  h i n t  o f  o a k

V O L C A N  C R I S T A L I N O  A Ñ E J O  4 0 %             1 0 . 0 0
n o t e s :  t o b a c c o ,  c r e a m y  v a n i l l a ,  c h o c o l a t e

E X T R A - A Ñ E J OE X T R A - A Ñ E J O

A R E T T E  G R A N  C L A S E  4 3 %                         1 3 . 0 0
n o t e s :  c a r a m e l ,  d a r k  c h o c o l a t e ,  h o n e y ,  a p r i c o t

T A P A T I O  E X C E L E N C I A  4 0 %                       1 5 . 0 0
n o t e s :  b r o w n  s u g a r ,  s p i c e ,  f r u i t ,  h i n t  o f  c o c o a

D O N  F U L A N O  I M P E R I A L  4 0 %                    1 5 . 0 0
n o t e s :  f r u i t y  d a r k  c h o c o l a t e ,  s w e e t  n u t s ,  s p i c e

D O N  J U L I O  1 9 4 2  3 8 %                                2 0 . 0 0
n o t e s :  w a r m  o a k ,  v a n i l l a ,  r o a s t e d  a g a v e



M E Z C A L

Get ready to explore the smoky, mysterious world of Mezcal, 
where tradition, craftsmanship, and bold flavours come together 
in a spirit as rich as the lands of Mexico. Unlike its tequila cousin, 
mezcal is made from a variety of agave plants and is roasted in 
underground pits, giving it that signature smoky kick.

                   Classics: Espadín & Easy Drinking
                   Smooth, balanced, and lightly smoky mezcals. Perfect for      
                  newcomers or those who enjoy a clean agave character.

                   Aged & Refined: Reposado & Añejo
                   Matured mezcals with notes of oak, caramel, and spice. 
                  Great for whisky or rum drinkers.

                   Wild & Artisanal: Rare Agaves & Blends
                  These mezcals are small-batch, handcrafted, and made 
                  from wild agave. Expect bold, smoky, layered flavours.

                   Regional & Heritage: The Terroir of Mexico
                  Distinct mezcals that capture the character of their home 
                  regions, each bottle tells its own geographical story.

C L A S S I C SC L A S S I C S

O J O  D E  T I G R E  3 7 %                                     5 . 0 0
Espadín and Tobala agave. On the nose there’s a rich earthy 
mezcal with capsicum, cavelo nero, spruce and wet clay. The 
palate is sweet & smoky with notes of caramel & dried fruit.

O J O  D E  D I O S  J O V E N  4 2 %                           5 . 0 0
Espadín agave. Delicate dried apricots & plums give way to a 
rich mouthfeel of toasted pineapple & umami notes with a 
hint of spice & sub tones of new leather & sweet smoke.

Q U I Q U I R I Q U I  E S P A D Í N  4 5 %                       5 . 0 0
A joven (young) mezcal made with Espadín agave. A blend of 
roasted caramel & earthy tones, complemented by white pepper, 
hints of pine and a subtle sweetness that lingers on the palate.

I L E G A L  J O V E N  4 0 %                                    6 . 0 0
Espadín agave. Eucalyptus and mineral aromas compliment 
hints of green apple, fresh citrus, and red chiltepe. Light 
smoke, lingering heat. 

V E R D E  A M A R A S  4 2 %                                  7 . 0 0
Organic Espadín agave. Quite sweet with candied nuts and 
dried fruit, though classic mezcal smokiness develops later 
on, with hints of green chilli, graprefruit and fresh agave. 

G E M  &  B O LT  4 4 %                                        7 . 0 0
Espadín agave & damiana (traditional mexican herb). Lightly 
smoky, though not intensely so. More vanilla-forward than 
most mezcal, with touches of vegetal oak and red pepper.

T H E  L O S T  E X P L O R E R  E S P A D Í N  4 2 %           8 . 0 0
Espadín agave. A smooth & fresh herbaceous expression, 
well-balanced with hints of sweet red apple, ripe fruits and a 
mild smoky layer to finish.

A G E D  &  R E F I N E DA G E D  &  R E F I N E D

I L E G A L  R E P O S A D O  4 0 %                             7 . 0 0
Espadín agave. Aged for 6 months in American oak casks. 
Caramelized pear and bitter orange on the nose. Clove, 
butterscotch, and hints of vanilla on the palate. 

I L E G A L  A N E J O  4 0 %                                    8 . 0 0
Espadín agave. Aged for 13 months in American oak casks.  
Maple, clove, and bitter orange aromas. Dark chocolate and
sweet agave on the palate. 

E L  C A B R Ó N  A Ñ E J O  4 0 %                             8 . 0 0
Blue agave. Aged for 1 year in American oak Bourbon barrels. 
Rich, smooth & refined, it sips like a rare whisky. Strong caramel 
& delicate smoke, with candied orange & milky coffee.



W I L D  &  A R T I S A N A LW I L D  &  A R T I S A N A L

D E R R U M B E S  D U R A N G O  4 5 %                      7 . 0 0
Durangensis agave. Fruit and zinging, exciting balance of 
summer fruit, nuts and dry minerality that finishes 
seamlessly with a beautiful light smokiness.

D E R R U M B E S  T A M A U L I P A S  4 7 %                 7 . 0 0
Blend of 3 agaves: Funkiana, Univittata & Americana. Dry & 
crisp on the palate, balanced by fruity notes of blackberries 
& grapes. Mineral notes build with freshness prevailing.

D E R R U M B E S  M I C H O A C A N  4 7 . 7 %                7 . 0 0
Alto & Cupreata agave blend. A full-flavoured mezcal, with 
savoury wood smoke complemented by sweet fruit, vegetal 
notes and a refreshing minerality.

M A D R E  M E Z C A L  E N S A M B L E  4 5 %               8 . 0 0
Espadín & Cuishe agaves. This unique blend offers a beautiful 
balance of spirit & flavor. Grassy notes with a touch of citrus 
and herbs with an aromatic smoke and pepper backbone. 

M A D R E  M E Z C A L  E S P A D Í N  4 3 %                  8 . 0 0
Espadín agave. The bright & earthy character is complemented 
by a natural smokiness from the artisanal production process, 
along with notes of ginger, pine, and sandalwood.

S I E T E  M I S T E R I O S  4 4 %                              8 . 0 0
Espadín agave. Bright & floral with beautifully balanced citrus 
notes, with lime & grapefruit peel. Balanced smoke throughout, 
with sweet spices, and some chilli pepper heat.

P E N S A D O R  E S P E C I A L  J X 1  4 3 . 2 %               8 . 0 0
This Especial is made with the rare Cucharilla plant (locally 
seen as maguey), which offers earthy, smoky, & herbal notes 
with bright citrus, grapefruit, & sweet caramel hints.

M E Z C A L  A M O R E S  C U P R E A T A  4 1 %              9 . 0 0
Cupreata agave. Bold, bright, vegetal flavours with notes of 
bell pepper, fresh herbs, cacao, leather, peppery spice, and 
roasted pumpkin seeds.

R E G I O N A L  &  H E R I T A G ER E G I O N A L  &  H E R I T A G E

D E R R U M B E S  Z A C A T E C A S  4 5 . 6 %                8 . 0 0
Blue agave. Produced in Zacatecas, Mexico, using traditional 
underground stone-lined roasting pits and tahonas, this is an 
earthy, aromatic mezcal with sweet notes of roasted fruit.

D E R R U M B E S  O A X A C A  4 8 %                         8 . 0 0
Espadín agave. Perfect example of a mezcal from the Central 
Valley of Oaxaca. Lively, with leather & wood smoke providing 
support for lighter flavours of citrus, raisins, & pine needles.

D E R R U M B E S  L U I S  P O T O S I  4 4 . 7 %               8 . 0 0
Salmiana agave. Cooked in above-ground ovens, to minimise
smokiness, this floral & herbaceous mezcal from the village of 
Charcas is well balanced & fruity, a great spirit for sipping.

U N I O N  M E Z C A L  4 0 %                                  8 . 0 0
Espadín & Cirial agaves. Produced in San Baltazar, Mexico, by 
families with several generations of experience in the craft. 
Features balanced, smoky notes with delicate citrus & vanilla.

R O O S T E R  R O J O  M E Z C A L  4 3 %                    8 . 0 0
Espadín gave. From San Juan del Río, this mezcal is bottled 
in dark clay to protect it from sunlight—a traditional Oaxacan 
method. Smooth, rich & fruity with notes of smoked herbs.

M O N T E L O B O S  E S P A D Í N  4 3 . 2 %                   8 . 0 0
Organic Espadín agave from Santiago Matatlán. Well-balanced 
blend of roasted agave, herbs and smoke. With flavours of 
ripe tropical fruit, fresh cut grass, wet soil, honey, and ash. 

T H E  L O S T  E X P L O R E R  S A L M I A N A  4 2 %       1 5 . 0 0
A herbaceous, spicy mezcal from San Pablo Huixtepec, Oaxaca, 
using Salmiana agave. Offers a sweet & spicy profile, with hints 
of green chili, grapefruit & fresh agave.



A G A V E  S P I R I T S

From regional specialties like sotol and raicilla to unique 
flavoured tequilas and mezcals, this collection celebrates the 
full spectrum of agave—rich in character, rooted in heritage, and 
crafted for discovery.

                   Flavoured Tequila: A modern take on tradition. 100% Blue   
                  Agave infused with natural flavours for a bold, aromatic 
                  twist.

                   Flavoured Mezcal: Smoky, vibrant, and inventive, mezcal 
                  infused with contemporary flavours that highlight its wild 
                  character.

                   Sotol: Made from the plant Dasylirion wheeleri (commonly 
                  known as desert spoon), sotol is earthy, herbal, and 
                  distinctly northern Mexican in spirit.

                   Raicilla: A hidden gem of Jalisco and often referred to as
                  the cousin of tequila and mezcal. It’s fruity, floral, and 
                  complex.

F L A V O U R E D  T E Q U I L AF L A V O U R E D  T E Q U I L A

C A Z C A B E L  H O N E Y  3 4 %                               4 . 5 0
Cazcabel honey liqueur is rich, sweet and full of honey. The 
agave is there but the palate is dominated by the honey making 
it perfect on ice or a great addition to a sweet cocktail.

C A Z C A B E L  C O C O N U T  3 4 %                           4 . 5 0
Cazcabel coconut liqueur made with Jalisco coconuts. Vegetal 
agave flavour, with creamy coconut sweetness, and hints of 
peppery spice. Should do well with any tropical fruit juice.

C A Z C A B E L  C O F F E E  3 4 %                              4 . 5 0
Cazcabel coffee liqueur has a rich sweet taste of freshly roasted 
coffee, with notes of agave, chocolate, and vanilla. Perfect for 
coffee lovers, best served chilled on its own or in cocktails.

F L A V O U R E D  M E Z C A LF L A V O U R E D  M E Z C A L

O J O  D E  D I O S  C A F É  3 5 %                               4 . 5 0
The world’s first coffee mezcal. Notes of espresso, chocolate, 
& caramel are abundant. Tastes like a smokey espresso martini 
straight out of the bottle. 

O J O  D E  D I O S  H I B I S C U S  3 5 %                       4 . 5 0
Delicious blend of Mezcal & hand-picked hibiscus flowers. The 
hibiscus adds floral notes & red berries with a subtle sweetness 
which makes it perfect in cocktails like spritzes & palomas

S O T O LS O T O L

S O T O L  L A  H I G U E R A  4 5 . 1 %                          6 . 0 0
This Sotol is made in Aldama, Chihuaha, using the traditional
methods. Gentle smoke combines with piney, herbal bouquets, 
honey roasted carrots, and a hint of fruity peppery funk.

R A I C I L L AR A I C I L L A

L A  V E N E N O S A  R A I C I L L A  C O S T A  4 5 . 5 %       8 . 0 0
Raicilla from village of Llano Grande of the coastal region Cabo 
Corrientes, Jalisco. It’s made with Amarillo & Chico Aguiar 
agaves. Vegetal with fragrant smoke & hints of pot pourri.

L A  V E N E N O S A  R A I C I L L A  P U N T A S  6 4 %       8 . 0 0
A smooth & elegant spirit produced with agave Maximiliana in 
Jacales, Jalisco. A bouquet of flowers decorates tropical fruits, 
burnt caramels, bitter orange and lemon buttercream.



A G A V E  F L I G H T S

Take a journey through the heart of Mexico with our expertly 
curated flight boards. Whether you’re discovering the smoky 
depth of mezcal or the smooth complexity of tequila, each pour 
has been hand-selected to highlight the unique character of agave 
from different regions and producers. Sip, savour, and explore the 
craft behind every bottle.

Served as individual pours on a board — perfect for tasting and 
comparing. Scan each QR code to find out more.

D E R R U M B E S  M E Z C A L  F L I G H T        £ 1 5 . 0 0D E R R U M B E S  M E Z C A L  F L I G H T        £ 1 5 . 0 0

Journey through Mexico’s mezcal heartlands. Derrumbes 
celebrates regional diversity, artisanal craft, and the true 
spirit of terroir, each expression a story of land & legacy.

1 .  D E R R U M B E S  O A X A C A

2 .  D E R R U M B E S  L U I S  P O T O S I

3 .  D E R R U M B E S  D U R A N G O

T A P A T I O  T E Q U I L A  F L I G H T   T A P A T I O  T E Q U I L A  F L I G H T                  £ 1 5 . 0 0       £ 1 5 . 0 0

Rooted in Jalisco’s heritage, Tapatio embodies authenticity 
and tradition. A timeless showcase of pure agave spirit and 
generations of craftsmanship.

1 .  T A P A T I O  B L A N C O

2 .  T A P A T I O  1 1 0 

3 .  T A P A T I O  R E P O S A D O

O J O  D E  D I O S  M E Z C A L  F L I G H TO J O  D E  D I O S  M E Z C A L  F L I G H T          £ 1 5 . 0 0     £ 1 5 . 0 0

A bold reimagining of mezcal tradition. Ojo de Dios blends 
artisanal methods with natural flavours and creativity, 
offering a modern twist on agave artistry.

1 .  O J O  D E  D I O S  J O V E N

2 .  O J O  D E  D I O S  H I B I S C U S

3 .  O J O  D E  D I O S  C O F F E E

D O N  F U L A N O  T E Q U I L A  F L I G H T   D O N  F U L A N O  T E Q U I L A  F L I G H T       £ 2 5 . 0 0  £ 2 5 . 0 0

A showcase of tequila excellence. Don Fulano captures the 
harmony of estate-grown agave and masterful distillation, 
refined, complex, and unmistakably elegant.

1 .  D O N  F U L A N O  R E P O S A D O

2 .  D O N  F U L A N O  A N E J O

3 .  D O N  F U L A N O  I M P E R I A L



E L S A N T O . C O . U K
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